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Pinot Gris 2019 
 
vineyard name:  
Lehmgrube 
grape: Pinot Gris 
exposure: South-East 
average age of wines: 15 years 
 
the vineyard: 
100% Organic treatment,  
4.500 vines per ha, 6.500 kg/ha yield,  
 
wine production: 
4 hours skin contact before temperature-
controlled fermentation with selected yeasts 
for 2 – 3 weeks at 15°C – 17°C,  
100% stainless steel, 4 weeks on fine lees,  
bottling after 2 weeks 
 
alcoholic content: 13,5% 
total acidity: 4,6 g/l 
residual sugar: 4,1 g/l 
 
potential: 2021 to 2025  
ready to drink know 
 
tasting notes:  
Medium straw-yellow color with pink hue. 
Aromas of ripe fruit such as quince and 
mango with hints of walnut. On the palate, 
the Pinot Gris is smooth and full-bodied with 
a nice middle palate, rounded off with a fine 
spicy and long finish. 
 
food paring:  
Fish, spicy meat, vegetables 
 
 

 

 

 

Leo Hillinger GmbH 
www.leo-hillinger.com 
wine-maker:  
Leo Hillinger and Peter Zuschlag 
 

Leo Hillinger Pinot Gris 2019 
This wine smells:  Anjou pear, mandarin 
orange, white button mushroom, lots of 
stony minerality, and a lot of lemon zest 
combine for a really, complex, interesting 
nose.  Taking a sip, it is richer and 
rounder than it smells, with lots of the 
savory and mineral notes coming 
through, and lots of pear.  This is very 
much a food wine with all this body and 
flavor.  Big yum. 
 

 

Klaus Wittauer 
703-624-6628 

kwittauer@gmail.com 

EAN  
Bottle:  

9008674006695 
Case: 

9008674006701 
 

bottles/case: 6  
cases/layer: 20 

cases/palett: 80 
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                   Your Passport to  

Austrian wine is immensely popular and a perennial favorite of sommeliers throughout the 
world. Austrian wines are known for their wide diversity of styles, aromas, and terroirs. 

 

                                                             “Fine Wines from Austria”        www.kwselection.com        

                  Klaus Wittauer – KWSelectionLC     kwittauer@gmail.com 

703-624-6628 

Imported to the US by: 

 

 
www.artisanalcellars.com  

PO Box 4526 
White River Junction  

Vermont 05001 
802-299-7896 

 

 

 
 

www.bfrwine.com  
3216 Wellington Ct 

Suite 104 
Raleigh, NC 27615 

919-850-9463 

 

 
 
 

www.siemawines.com  
7721 Fullerton Rd. 

Springfield VA 22153 
703-455-1200 

 

 
www.selectwinesinc.com 

14000 Willard Rd  
Suite 3 

Chantilly, VA 20151 
703-631-8100 

  
 

 


